
Menu Friday 18th of May 2012 
Starters  
 
Italian style fish soup with garlic crostini                  £ 6.50 
 
Applebee’s fishcakes with mango salsa       £ 6.50 
 
Sautéed prawns with shiitake mushrooms, spring onion & white wine     £ 9.50 
 
Seared scallops with aubergine cream & crispy Parma ham    £ 10.80 
 
Deep fried breaded whitebait with aioli                    £ 6.50 
 
Mackerel fillet with braised red cabbage, pine nuts, raisins  
& sweet chilli dressing           £ 6.50 
 
Steamed mussels in a tomato, chilli & garlic sauce with toasted bread  £ 6.80 
 
Caesar salad with hot smoked salmon, parmesan & garlic croutons  £ 7.00 
 
Grilled squid with sweet & sour red onion & cherry tomato confit  £ 10.80 
 
Yellow fin Tuna & diver scallop sashimi with pickled ginger  
& yuzu wasabi dressing          £ 11.50 
 

 
 
Mains 
 
Applebee’s mixed Grilled Fish platter, A selection of our finest fish & seafood 
With hand cut chips or cherry tomato & rocket salad                                  £ 19.50 
 
Fillet of plaice in poppy seed batter with hand cut chips & crushed peas £ 13.60 
                                                                     
Yellow fin Tuna steak with bean sprouts sautéed in soy sauce   £ 19.50 
 
Grilled turbot fillet with crushed potatoes & a saffron mussel sauce   £ 24.50 
 
Whole sea bream with mixed leaves & lemon      £ 14.60 
 
Prawns, scallops & asparagus linguine with pistachio pesto   £ 14.20 
 
Grilled Hake fillet with mixed seafood & lobster broth    £ 16.80 
 
Horseradish & potato crusted Loch Duart Salmon fillet with pak choi  £ 14.50 
 
Lobster & scallop Ravioli in a saffron sauce with fresh tomato   £ 17.50 
 
Grilled monkfish with roasted pumpkin & potato with chilli marmalade  £ 23.50 
 
Grilled Cod fillet with braised borlotti beans & chorizo    £ 15.50 
 
Mixed seafood risotto with tomato sauce           £ 13.80 
 
Grilled swordfish steak with mixed vegetable cous cous & salsa verde  £ 16.00 
 
Side Orders £ 3.50 
Hand cut Chips   Tomato & onion salad  Roast potatoes            
Mixed vegetables           Fried zucchini                   Mixed salad 
Sautéed Spinach (£ 4.50)    Boiled potatoes                     Rocket & cherry tomatoes 
Mashed potatoes           Crushed peas   Sautéed Pak choi 

2/3-course seasonal special: £ 18.50 / £ 22.50 
 
Starter:  Octopus salad with red onion OR Smoked haddock & tomato soup 
Main:        Whole Sea Bass with boiled potatoes & mixed vegetables OR  

Grilled skate wing with roast potatoes, mixed peppers & caper berries 
Dessert:   Strawberry & whipped cream tart with pistachio ice cream 


